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CLAIM AMENDMENTS 
The following listing of the Claims replaces all previous versions of the Claims. 



1. (Currently Amended) A method for reducing the level o f removing asparagine or 
converting asparagine to a different substance in a corn-based food material to a level of 
asparagine that io less than the level of asparagine in a s ub s tantially s imilar corn ba se d food 
material processed in a simi l ar manner without an asparagine reducing enzyme , comprising 
adding the asparagine-reducing enzyme to the food material before heating. 

2. (Original) The method of claim 1, wherein said asparagine-reducing enzyme is 
asparaginase. 

3. (Currently Amended) The method of claim 1, wherein at least abo ut 10% of the 
asparagine is converted to a different substance or removed, the l evel of anporoginc io reduced by 
at least about 10%. 

4. (Original) The method of claim 1, wherein said asparagine-reducing enzyme is an enzyme 
capable of hydrolyzing the amide group of free asparagine. 

5. (Currently Amended) A method for reducing the level o f removing asparagine ojr. 
converting asparagine to a different substance in a corn-based food material to a level of 
asparagine that is loss than the level of asparagino in a substantially similar corn based food 
material proocaaed in a similar manner without an asparagine reducing enzyme , comprising: 

( 1 ) adding the asparagine-reducing enzyme to the corn-based food material, wherein 
said com based food material comprises asparagine; 

(2) optionally mixing the enzyme with the corn based food material; 

(3) allowing a sufficient time for the enzyme to react with the asparagine; and 

(4) optionally deactivating or optionally removing the enzyme. 



6. (Canceled) 

7. (Canceled) 

8. (Previously Presented) The method of claim 5, wherein said asparagine-reducing enzyme 
is asparaginase. 

9. (Previously Presented) The method of claim 5, wherein said asparagine-reducing enzyme 
is an enzyme capable of hydrolyzing the amide group of free asparagine. 

10. (Currently Amended) A method for reducing the level of acrylamide in a heated c orn- 
based food products to a level of aerylamido that is loss than the level of norylamidc in a 
substantially similar corn bas e d food produot process e d in a similar manner without an 
aoparagino reducing e nzym e, comprising: 
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(1) adding the asparagine-reducing enzyme to a corn-based food material, wherein 
said corn-based food material comprises asparagine; 

(2) optionally mixing the enzyme with the corn-based food material; 

(3) allowing a sufficient time for the enzyme to react with the asparagine whereby at 
least a portion of the asparagine is removed or is converted to a di fferent substance: 

(4) optionally deactivating or optionally removing the enzyme; and 

(5) heating the corn-based food material to form the finished heatedcorn-based food 
product. 

11. (Currently Amended) A The corn-based food material prepared according to the method 
ofclaim 1, wherein at least about 10% of the asparagine is converted to a different substance or is 
removed, t ho level of aoparafiinc in said corn baaed food material io reduced by at lea s t about 

1Q%. 

12. (Currently Amended) A The corn-based food material prepared according to the method 
ofclaim 14-, wherein at least about 30% of the asparagine is converte d to a different substance or 
is removed, t he level of QSporagino in said corn based food material is reduced by at leapt about 

13. (Currently Amended) A The corn-based food material prepared a ccording to the method 
of claim 12, wherein at least about 50% of the asparagine is c onverted to a different substance or 
is removed, the level of aoparagino in said corn bas e d food material is reduced by at least about 

14. (Currently Amended) A The corn-based food material prepared a ccording to the method 
of claim 1£, wherein at least about 70% of the asparagine is converte d to a different substance or 
is removed, t ho lev e l of asparagine in s aid corn based food material io r e duced by at least about 

7Q % 

15. (Currendy Amended) A The corn-based food material prepared according to the method 
of claim 14, wherein at least about 90% of the asparagine is conver ted to a different substance or 
is removed, the level of aoparagino in oaid corn bas e d food material is redueed by at least about 

9Q%. 

16-20 (Canceled) 
21-25 (Canceled) 
26 - 40 (Canceled) 

41 . (Currently Amended) An article of commerce comprising: 
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(a) a corn-based food product according to claim 1 1 . wh e r e in said corn based food 
product has q level of acrylamide that i s l e ss than the level of acrytaroidc in a 
Qubotanttally similar oorn baaed food product proccGsed in a oimilar manner 
without an aoporagin e r e ducing e naym e; 

(b) heating the corn-based food product to form acrvlamide from at least a p ortion of 
the as paracrine that is not removed o r converted to a different substance: 

(be) a container for containing the heated corn-based food product; and 
(ed) a message associated with the container; 

wherein said message associated with the container informs a <he consumer that the corn- 
based food product contains a reduced level of acrylamide. 

42. (Original) The article of claim 41, wherein said message informs the consumer that the 
corn-based food product is low in acrylamide. 

43. (Currently Amended) An article of commerce comprising: 

(a) a corn-based food product accordine to claim 1 1. » wherein said corn booed food 
product has a reduced l e v e l of ospamgine that is l e oc than the l e vel of aoporagin e 
in a substantially similar corn baaed food product processed in o similar manner 
without an asparagin e r e ducing e nzym e; 

(b) a container for containing the corn-based food product; and 

(c) a message associated with the container; 

wherein said message associated with the container informs a the consumer that at least 
about 10% of the asparagine in the corn based food product has been converted to a different 
substance or removed, t he corn bas e d food product contains a reduced l e v e l of oopnragin e . 

44. (Original) The article of claim 43, wherein said message informs the consumer that the 
corn-based food product is low in asparagine. 
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